Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HDUSEKESPEHS'  CHAT 


I    U.  S,  Dujisorimbiit  of  AgrictiltTire 
WEDITESMY.  Augasj;  16.  1933 

L 
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Subject:  "Safe-Keeping  for  MiUc."  Information  from  the  Bareaa  of  Home  Economics 
U.  S.  D.  A. 


The  scientists  have  found  out  a  lot  of  things  that  help  us  housewives  keep 
our  families  in  -ood  health  and  Iceep  our  household  expenses  low.    In  recent  years 
they've  discovered  some  very  helpful  facts  ahout  the  safekeeping  of  milk.  Maybe 
you  never  realized  that  the  care  milk  gets  at  home  may  affect  both  the  family's 
health  and  the  family's  pockethook.    But  that's  the  case.    The  right  care  keeps 
milk  fresh  and  wholesome.    That's  very  important  in  keeping  the  children— 
especially  the  baby— well  in  warm  summer  weather.    Also  the  right  care  saves 
money  on  the  milk  bill  because  it  prevents  expensive  losses  from  spoilage. 

Dairy  companies  and  milk  distrioutors,  aided  by  the  Bureau  of  Dairy  In- 
dastry,  have  made  great  progress  in  getting  clean,  high-qaality  milk  to  us  con- 
sumers.   But  the  responsibility  doesn't  end  there.    After  the  milkman  delivers 
the  bottles  at  our  doors,  it' s  up  to  us  to  continue  the  care  of  milk  in  our 
homes,  if  we  want  to  keep  it  sweet  and  fresh. 

I  think  you'll  be  interested  in  hearing  what  the  specialists  have  learned 
about  keeping  milk  in  the  best  possible  condition.    They  suggest  three  good  words 
to  remember  about  caring  for  milk  at  home.    These  three  key-words  are:  CLEAN. 
COLD  and  COVEEED.    Keep  milk  in  clean  containers,  in  a  sufficiently  cold  place 
to  retard  the  growth  of  bacteria  and  keep  it  covered  both  in  a^d  out  of  the  re- 
frigerator.   Of  course,  in  a  farm  home  milk  is  likely  to  be  used  within  twelve 
hours  of  milking.    So  the  farm  home  problem  is  different  from  the  problem  in  the 
city  where  milk  only  comes  once  in  twenty-four  hours  and  often  from  a  great  dis- 
tance. 

Clean,  cold  and  covered.    That  means  a  cold,  clean  place  to  store  3^-ilk. 
The  ideal  place  is  the  coldest  compartment  in  a  refrigerator  that  holds  a  fairly 
constant  temperature  not  higher  than  45  degrees  E.    Under  such  conditions  you 
can  keep  milk  and  cream  twenty-four  hours  or  more.    If  you  keep  milk  at  50 
degrees  or  above  for  twenty-four  hours,  it  probably  will  be  suitable  only  for 
cooking.    Eor  infant  feeding  or  for  the  family  to  drink,  the  milk  needs  to  be 
kept  at  a  safe  low  terperaturo. 

Now,  suppose  you  have  no  refrigerator  of  the  ice  or  mechanical  t^/pe .  Then 
how  to  keep  your  milk?    Well,  our  grandmothers  used  to  lower  their  pails  of  milk 
down  into  the  cold  well.    Or  they  anchored  them  in  a  cold  spring.    They  also  used 
cold  cellars  or  basements.    These  substitutes  for  refrigerators  are  all  right  for 
storing  a  short  time.    If  you  live  in  a  dry  climate,  you  can  rig  up  an  iceless 
refrigerator  for  short-time  storage.    These  iceless  refrigerators  are  made  of 
cloth  on  a  frame.    The  space  inside  cools  by  the  evaporation  from  the  moist 
cloth  covering:.    But  you  can  rarely  hold  a  temperature  as  low  as  f if ty^ degrees 
in  any  of  these  devices.    So  if  you  have  no  refrigerator,  better  buy  milk  and 
cream  in  small  quantities  and  use  evaporated  or  dried  milk  whenever  you  can. 
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Just  as  soon  as  the  milkman  delivers  milk  to  your  door,  that  milk  ought 
to  go  into  the  refrigerator.    The  specialists  have  discovered  that  milk  standing 
on  a  sunny  porch  for  several  hours  in  summer  may  increase  in  tenperature  as 
mach  as  ten,  fifteen  or  even  twenty  degrees.    This  causes  a  tremendous  increase 
in  the  num"ber  of  bacteria.    And  no  amount  of  chilling  aftenmrd  will  reduce  them. 
If  the  milk  comes  to  your  house  at  soBje  time  when  you  find  it  inconvenient  to 
put  it  away  in  the  refrigerator — say,  in  the  early  hours  of  the  morning,  arrange 
with  the  delivery  man  to  leave  it  in  a  sheltered  place  or  in  a  covered  box.  Many 
city  dairies  provide  their  customers  with  special  boxes  with  hinged  covers.  These 
boxes  not  only  prevent  the  milk  from  getting  too  warm  but  they  also  keep  out 
meddling  cats  and  dogs. 

Keep  the  milk  in  the  refrigerator  every  minute  possible  until  you  use  it. 
A  good  habit  to  cultivate  is  to  put  the  milk,  cream  and  butter  away  first  when 
you  clear  up  after  a  meal.    ¥hen  you  are  using  milk  in  cooking,  put  the  bottle 
away  as  soon  as  you  have  measured  out  the  milk  you  need.    You'd  be  surprised  at 
the  way  bacteria  cen  multiply  in  milk  just  by  a  short  wait  in  a  warm  room.  The 
specialists  say  that  more  bacteria  may  develop  while  milk  stands  in  a  hot  kitchen 
for  an  hour  and  a  half  than  would  develop  in  the  same  milk  in  a  cold  refrigerator 
for  twenty-four  hours. 

Clean,  cold  and  covered.    We've  discussed  keeping  milk  cleaJi  and  cold- 
Now  about  keeping  it  covered — and  why.    Tight  covers  protect  milk  from  dirt,  dust, 
bacteria  and  particles  of  spilled  food.    And  they  also  protect  it  from  outside 
flavors  and  odors.    Perhaps  you  have  noticed  that  milk,  cream  and  butter  all 
have  a  tendency  to  absorb  tastes  and  odors  from  other  foods  nearby.    If  you  keep 
milk  in  the  milk  compartment  of  your  refrigerator — the  con5Dartment  which  the 
newly  chilled  air  reaches  first — that  will  protect  it  from  absorbing  flavors. 
Better  keep  such  foods  as  onions,  cabbage  and  fish  in  the  part  of  the  refrigerator 
where  the  warmer  air  is  traveling  up  toward  the  ice  or  cooling  unit. 

Now  a  few  don' ts  to  help  you  in  keeping  your  milk  at  its  best.    Don't  mix 
new  milk  with  old  except  for  immediate  use,  because  the  old  milk  is  likely  to 
contain  more  bacteria  than  the  new  supply.    Don't  pour  back  into  a  partly  filled 
container  milk  that  has  been  out  in  the  air  and  in  another  container.    By  the  way, 
small  covered  jars  or  half-pint  bottles  are  convenient  for  storing  small 
quantities  of  cream  or  milk  left  over  from  a  meal. 

Now  for  our  menu.    We've  had  a  request  for  a  summer  menu  using  seafood 
and  other  suamer  fish.    Well,  how  about  this  menu?    Deviled  crabs  with  tarter 
sauce;  Potato  chips;  Vegetable  salad;  Rye  bread  and  butter;  Sliced  peaches  for 
dessert. 


fbmorrow  -  "Hints  for  Canpers." 


